R.M.S. Franconia, Luncheon Menu, Thursday, October 24, 1968 by Cunard Line

, I 




Chilled V-B Juice 
Cold: Tuna Fish and Onion Salad 
Baked Corned Pork, Boston Beans 
Macedoine of Vegetables 
Creamed Puree Potatoes 
American Apple Pie 
Your individual selection of wine 
may be purchased from 0 u r 




Passengers on special diet are 
especially requested to make known 











Per Bottle $1.80 Large Carafe $1.80 
Small Carafe .90 Per Glass .30 
Chef de Cuisine : 





















THURSDAY . OCTOBER 24. 1968 
Grapefruit 
Chilled Cantaloup Melon 
Eggs. Farc;:ies 
Saucisson : Cervelet 
Chilled Celery Hearts 





Cold : Creme Vichysoisse 
V.8 
Antip3sto. Italienne 
Sardines in Oil 
Mortadella 
Salted Mixed Nuts 
Scotch Barley Broth 
Baked Stuffed Fresh Haddock. Poivrade 
Cold : Tuna Fish and Onion Salad. Mayonnaise Sauce 
Omelettes : Cheese and Western 
Scrambled with Grated Ham 
Braised Pastrami with Sauerkraut 
Chicken Chow Main with Fried Ch inese Noodles 
TO ORDER (10-15 Minutes) 
Kebab. Ben Hur. with Risotto 
Ph iladelphia Mixed. (Ch ipolatas. Bacon. Sweetbreads. Tomatoes and Kidney) 
Baked Corned Pork. Boston Beans 
Macedoine French Beans Brussels Sprouts 
Noodles au Parmesan 
Baked Idaho Creamed Puree French Fried 
Roast Sirloin of Beef. Horseradish Cream 
Rolled Ox Tongue 
Baked American Ham 
Roast Turkey. Cranberry Jelly 
London Pressed Beef 
Hearts of Lettuce and Tomato 
Beetroot 
Vinaigrette French Lemon 
Belg ian Endive 
Cole Slaw 
Mayonnaise 
Rusk Custard Pudding 
Havanaise Peach Ro ll 
American Apple Pie 
Compote of Plums. Kumquats and Pears. Chantilly 
Vanilla Chocolate Cherry-Vanilla 
Orange 
Cottage Edam Cheddar Gruyere Cheshire 
Apples Oranges Grapes Pears 
Tea (Hot or Iced) Coffee (Hot or Iced) 
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